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Tanit

Huevo, periquito y algas
Egg, shrimp & seaweed

Esfera de Virgin Bloody Mary
Virgin Bloody Mary sphere

Tartar de buey, filo y col picante
Beef tartare, phyllo & spicy cabbage

Mole, foie, quinoa y cacao
Mole, foie, quinoa & cocoa

Croqueta de bogavante del Mediterraneo
Mediterranean lobster croquette

Papada de cerdo negro y hoisin
Black pork jow! & hoisin

Airbag de romesco y sardina ahumada
Romesco & smoked sardine airbag

Kvass de ensaimada payesa
Puff pastry Kvass

Ostra frita - Fried oyster
sabayon de congrio
conger eel sabayon

Ensalada de crostes - Crouton salad
“Peix sec” | pan | tomate
Sun-dried fish | bread | tomato

Remolacha en escabeche - Marinated beetroot
coco | rdbano picante | anacardo
coconut | horseradish | cashew nut

Salpicon de Carabinero - Scarlet shrimp
alga codium | espuma de su coral
codium seaweed | seafood foam

Guiso de guisantes verdes

Ibicencan green peas stew
gamba roja | butifarré | hierbabuena
red shrimp | local sausage | fresh mint

Lenguado y caviar - Sole & caviar
pil-pil | salicornia
“pil-pil” | salicornia

Trilogia de cerdo negro balear
Black Balearic pork trilogy

pan chino | cochinita pibil | arroz
chinese bun | cochinita pibil | rice

Cordero de lbiza - Ibizan lamb
al “Josper” | aji rocoto
“Josper” oven baked | aji rocoto

Prados de Ibiza - Ibizan meadow
manzana | pétalos de flores | jazmin
apple | flower petals | jasmine

White chocolate ganache
frambuesa | yuzu
raspeberry | yuzu

Greixonera
helado de café | yema
coffee ice cream | egg yolk

Nube de maracuya
Passion fruit marshmellow

Petit four de frambuesa
Raspberry petit four

Cake de zanahoria
Carrot cake

Polvorén de pistacho
Pistaccio shortbread cookie

Roca de chocolate y barquillo
Chocolate & waffle

Almendra de chocolate
Almond & chocolate
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